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Administration  of  the       S.  Department  of  Agriculture. 

This  is  tho  week  when  one  might  well  ask  your  neighbor,  or  your  friend,  "Have 

you  had  your  Victory  Special  today?"  It's  a  sort  of  national  celebration  we're 

having  from  June  29th  to  July  4thJ           Well,  you  don't  have  to  ask  about  July  4th  — 

And,  of  course,  you  know  what  a  Victory  Pood  Special  is] J    Oh,  you  don't]  — —  Then 
I'll  explain.     "Victor;/-  Food  Special"  is  the  name  tho  Department  of  Agriculture  has 
given  to  those  fruits,  vegetables,  or  other  farm  products  during  the  period  when 
they  are  in  seasonally  excessive  supply  —  that  is,  when  thoy  are  most  abundant  on 
the  market,  and  they  are  usually  at  the  peak  of  quality  as  well  as  quantity  too. 

The  Victory  Food  Special,  which  has  "been  chosen  for  this  woek,  has  a  special 
patriotic  appeal  "because  it  is  truly  an  ULlr-American  food.    First,  it's  a  Good 
Neighbor  food,  for  it  was  first  discovered  to  be  grown  south  of  the  Rio  Grande. 
And  it's  usually  very  national  In  color. . .being  a  luscious  red  when  ripe,  although 
some  varieties  are  yellow,    How,  if  you  haven't  guessed  what  it  is,  I'll  give  you 
one  more  clue.    It  took  tho  highest  court  in  the  land—- the  Supreme  Court  of  the 
United  States  to  designate  it  as  fruit  or  vegetable...  You  don't  know  yet?    Oh  well, 
just  one  moro  clue,  but  I'll  surely  give  myself    away.    Once  this  fruit,  which  we 
commonly  consider  a  vegetable,  was  thought  to  be  poisonous  to  eat,  so  it  was  used 
merely  as  a  decoration  and  callad  tho  "love  apple. "...Of  course,  it's  our  old  frienc 
tho  tomato! 

Going  back  to  early  American  history,  long,  long  ago — it  must  have  been  the 
Spaniards  who  first  saw  tho  wild  Indians  of  ancient  Mexico  eating  raw  tomatoes. 
The  lowly  tomato  was  taken  back  to  Europe  where  it  was  introduced  at  the  best 
courts  of  the  continent  .  .  .  Then,  it  made  its  voyage  back  to  America  ...  and  to 


Puritan  Now  England!  ...  As  a  natter  of  fact,  it  was  an  Italian  painter,  who, 
visiting  America  no  later  than  1802,  tried  to  get  the  people  of  Salon,  Massachusetts: 
to  taste  tomatoes.    But  no,  no,  indeed  they  would  not! 

There  follows  the  story  that  less  than  a  hundred  years  ago,  in  Trenton,  How 
Jersey,  little  Elizabeth  Clark  gathered  and  ate  some  of  the  "love  apples"— as  the 
decorative  tomatoes  were  called.    Her  parents  rushed  her  to  a  doctor  and  there  was 
deep  fear  that  Elizabeth  might  never  survive  —  but  now  we  know,  little  Elizabeth 
was  only  getting  her  daily  quota  of  Vitamins,    According  to  the  Bureau  of  Home 
Economics,  the  tomato  is  one  of  our  most  valuable  sources  of  Vitamin  C,  which  must 
be  supplied  daily  as  it  cannot  be  stored  in  the  body.    Even  after  cooking  or  cannin 
tomatoes  still  rate  as  a  good  source  of  this  vitamin.    Too,  tomato  juice  may  be 
stored  in  a  loosely  covered  container  and  kept  in  the  refrigerator  for  a  few  days 
with  little  or  no  loss  of  Vitamin  0,    But  this  isn't  their  only  vitamin  quality—  rr 
tomatoes  also  contain  Vitamin  A,  which  is  found  in  fish  oils,  and  Vitamin  B]_  and 
iron,  so  essential  to  good  health. 

Well,  that  brings  us  quite  up  to  date  on  why  we  simply  must  have  our  tomatoes— 
And  the  recipes  are  numorous  on  how  the  tomato  nay  be  served.    It  is  one  of  our 
most  popular  foods  for  salads.    Wo  use  it  with  lettuce,  cucumbers,  avocados,  and 
other  combinations.    Then  there  are  all  sorts  of  stuffed  tomato  salads— some  stuff e' 
with  cheese,  meats,  celery,  or  cooked  green  vegetables— even  raw  vegetables,  and 
usually  the  tomato  pulp  is  included. 

Likewise,  I  find  tomatoes  stuffed  in  many  different  ways  and  baked,  often  bein 
served  as  tho  main  course  of  the  meal.    Sometimes  the  stuffing  is  the  same  as  for 
a  salad— or  a  mixture  of  well-seasoned  bread  crumbs  and  tomato  pulp  may  be  used. 
Broiled  tomato  halves,  with  just  a  bit  of  salt,  pepper,  and  nelted  butter  on  top, 
and  put  under  a  flame,  nakes  a  dish  fit  for  a  king.    These  are  often  served  with 
meat  or  fish  dishes.    And  so— the  tomato  night  go  on  ad  infinitiun. 
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But  perhaps  you'd  like  to  hoar  something  of  our  narket  of  tonatocs  thia  year.. 

where  they  are  coning  fron  and  so  forth.    Well,  wo  have  plenty  of  tonp.toes  >   over 

4  nillion  bushels  the  Agricultural  Marketing  Adnini  strati  on    tells  us.    That1s  a 
thirty  percent  increase  over  last  year's  crop,  and  15  percent  over  the  average  crop 
of  tonato  producing  areas.    Most  of  our  tonatoes  during  the  week  they  are  a  Victory 
Special  will  bo  coning  fron  east  Texas,  Mississippi,  Georgia,  Louisiana,  and  South 
Carolina,  where  harvesting  reached  itg  peak  after  the  niddlo  of  June.    If  you'll 
ask  your  grocer,  he'll  tell  you  where  his  supply  is  shipped  fron.    And  there's 
another  thing  I  alnost  forgot  to  tell  —  it  has  to  do  with  the  color  of  the  tonato. 
The  nicely  shaped,  plu.ip,  snooth,  bright  red  tonatocs,  are  the  ones  honenakcrs 
always  reach  for  when  shopping  —  but,  just  a  nonent]    Don't  be  too  surprized 
because  you  nay  find  green  ones  on  the  narket  this  year.    It's  all  a  patriotic 
gesture  to  aid  war  transportation.    Usually,  if  tonatoes  r.ust  be  shipped  fron 
distant  places,  green  ones  arc  chosen  because  thoy  pack  and  keep  better.    Then  they 
are  left  in  freight  cars  to  ripen  before  the  grocer  gets  then.    3ut  we're    short  on 
freight  cars  now  because  they're  so  badly  needed  to  ship  war  materials  —  so  here's 
a  patriotic  tip  for.  you.     Select  a  nice  green  lot  of  tonatoes  fron  the  grocer  and 
bring  then  hone.    Put  then  in  the  sunshine  and  in  a  few  days  they'll  be  that  sano- 
luscious  red  you  like  to  serve  on  the  table.     That's  how  you  can  do  your  part  for 
Uncle  San  during  the  tonato  Victory  Pood  Special,  June  29  to  July  4, 


